Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


lomemakers  chat 

3R  USE  IN    NON-COMMERCIAL  BROADCASTS  ONLY 


U.  S.  DEPARTMENT 
OF  AGRICULTURE 


QUESTION  BOX: 
Store  early  root  crops? 
How  cook  green  soybeans? 
How  save  greens  from  grubs? 


SDAY,  JULY  27,  1943 

ANSWERS  FROM: 
scientists  of  the 
U.  S.  Department  of 
Agriculture 


— 00O00 — 

Once  more  the  mailbag  is  full  of  questions  about  food. . .mostly  questions 
about  vegetables  from  Victory  Gardens. 

The  first  question  is  about  early  root  crops.    The  letter  saysj  "We  have 
more  early  potatoes,  turnips  and  carrots  in  our  garden  than  we  can  possibly 
eat  fresh.    I  had  planned  to  store  these  root  vegetables  in  the  cellar  for 
winter,  but  my  neighbor  tells  me  early  crops  don't  store  well — that  they 
won't  possibly  keep  all  winter.    What  shall  I  do  with  them?" 

Your  neighbor  is  right  about  not  trying  to  store  for  winter  new  potatoes 
and  tender  early  carrots  and  turnips.    The  late  fall  crops  of  these  vege- 
tables are  the  ones  that  keep  in  over-winter  storage.    But,  of  course,  you 
you  don't  want  to  waste  these  good  foods.    You  can  certainly  keep  these 
early  potatoes,  carrots  and  turnips  you  have  now  for  a  few  weeks  in  your 
cellar.    Maybe  you  can  trade  some  of  these  extra  vegetables  with  neighboring 
gardeners  for  fruits  or  other  vegetables.    An  then,  you  can  preserve  carrots 
and  turnips  other  ways  than  by  just  plain  cellar  storage.    You  can  preserve 
turnips  by  drying  or  brining.    And  you  can  preserve  carrots  by  canning  or 
drying.    New  potatoes  are  more  of  a  problem.    You  can  keep  them  in  a  cool 
place  for  a  few  weeks,  but  most  preservation  methods  aren't  very  satisfac- 
tory for  them. 

Plant  scientists  suggest  that  in  parts  of  the  country  where  the  season 
is  long  enough  for  two  crops,  Victory  Gardeners  will  be  vise  to  plant  the 
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fall  crop  in  late  July — or  6  or  8  weeks  before  the  date  of  the1  first  frost. 
Gardeners  who  live  farther  north  plant  a  single  crop  of  root  vegetables  for 
fall  harvest  as  late  as  they  can  and  still  get  crops  before  frost  injures 
them. 

Next  year  you  may  be  wise  to  give  less  space  to  early  carrots,  early 
turnips,  and  early  potatoes  and  more  to  the  green  vegetables  you  can  eat 
fresh  and  can  as  well  as  tomatoes  for  canning.    And  then,  you  may  be  wise 
to  plant  a  larger  supply  of  late  root  vegetables  for  gathering  in  the  fall 
and  storing  for  winter. 

Now  for  the  second  question.    This  letter  says:  "For  the  first  time 
this  year  we  are  growing  soybeans  in  our  garden.    We  want  to  use  them  as 
green  vegetables  but  don't  know  when  they  are  ready  for  picking,  or  how  to 
cook  them. " 

The  time  to  gather  soybeanb  for  cooking  green  is  when  they  are  not  quite 
full  size... when  the  pods  are  rounded  rather  than  flat  but  not  fully  rounded 
...when  they  are  still  green  and  succulent.  You  can  cook  the  beans  shelled, 
as  you  do  lima  beans  or  peas,  or  you  can  cook  and  serve  them  in  the  pods. 

Before  you  shell  soybeans,  you  need  to  boil  the  pods  3  to  5  minutes. 
Then,  you  can  remove  the  beans  from  the  shells  and  cook  them  until  tender 
in  lightly  salted  boiling  water,  or  in  steam.    How  long  you  cook  them  de- 
pends on  the  variety.    Some  varieties  of  soybeans  cook  as  quickly  as  green 
peas.    Others  take  longer... are  more  like  lima  beans.    But  the  best  varieties 
of  soybeans  are  not  mealy  when  done... have  a  very  pleasant  firm  texture 
and  a  nice  nutlike  flavor.    Soybeans  are  so  rich  that  they  don't  need  much 
seasoning.    A  little  salt  and  pepper— enough  to  suit  your  taste—and  perhaps 
a  very  little  melted  butter  or  perhaps  a  few  crisp  bits  of  bacon  or  salt 
Pork  are  all  these  green  cooked  beans  need. 

(over) 
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You  can  cook  and  also  serve  the  "beans  right  in  the  pods... and  eat  them 
from  your  fingers  after  dipping  in  a  little  melted  butter  or  other  good  table 
fat  seasoned  with  soy  sauce.    If  you  cook  and  serve  the  "beans  in  the  pods, 
be  sure  to  wash  the  pods  thoroughly  "because  they  have  a  fuzzy  surface  that 
catches  and  holds  sand  and  grit.    After  washing,  drop  the  pods  into  enough 
boiling  salted  water  to  cover  and  cook  until  the  beans  are  tender.  Test 
for  t&nc'.erness  "by  pressing  a  bean  or  two  out  of  the  pod  with  your  thumb  and 
finger  and  tasting  it. 

By  the  way,  if  you  have  any  of  the  cooked  beans  left  over  after  the  meal, 
use  them  for  another  meal  in  a  casserole  or  scalloped  dish.    Or  use  them  cold 
in  a  mixed  vegetable  salad.    Try  them  mixed  with  tomato  sauce  or  white  sauce 
...covered  with  breadcrumbs ..  ."baked  in  a  moderate  oven  until  the  beans  are 
heated  through  and  the  crumbs  are  brown. 

Now  from  Victory  Garden  soybeans,  let's  turn  to  a  question  about  Swiss 
chard.    Here  is  a  letter  that  says:  "Some  small,  square- looking  black  grubs 
or  worms  are  ruining  my  Swiss  chard.    All  the  chard  leaves  are  full  of 
holes.    Can  you  tell  me  how  to  control  this  pest  and  save  the  chard?" 

Entomologists  of  the  U.S.  Department  of  Agriculture  say  they  can't  tell 
.just  what  this  particular  insect  on  your  chard  is  from  the  description  in 
the  letter.    But  the  wartime  control  measure  for  any  insect  that  eats  chard 
or  beet  greens  is  to  dust  or  spray  with  pyrethrum.    Your  hardware  store  or 
seed  store  probably  sells  pyrethrum  spray  or  duet  under  different  trade 
names.    Ask  the  dealer  to  look  on  the  label  and  see  whether  pyrethrum  is  men- 
tioned among  the  ingredients  of  different  spray  or  dust  preparations  if  he 
does  not  know  pyrethrum  by  name. 

After  you  have  sprayed  or  dusted  your  chard  with  pyrethrum,  do  not  pick 

the^  leaves  for  a  few  days.    When  you  do  use  the  chard  again  for  food,  be  sure  to 
wash  the  leaves  carefully.     In  this  way,  the  pyrethrum  will  poison  the  insects 
but  the  leaves  will  be  quite  safe  for  you  to  eat. 


